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After being exposed to evaporation, in a manner to
fender it of a pasty consistency, the milk is enclosed in
hermetically-sealed tins, each of which, on the addition
of water, supplies three quarts of good and nourishing
milk The soup, too, is condensed in much the same way,
and is carried in tablets.
As I said, we had an ice-house, in which that luxury, so
useful in hot climates, could be easily produced by means
of the Carre* apparatus, which causes a lowering of the
temperature by means of the evaporation of liquid ammo-
niac gas. Either in this way or by the volatilization of
methylated ether, the product of our sport could be indefi-
nately preserved by the application of a process invented
by a Frenchman, a compatriot of my own, Ch. Tellier.
This was a valuable resource, as at all times it placed at
our disposal food of the first quality. The cellar was well
supplied as to beverages. French wines, different kinds
of beer, brandy, arrack, occupied special places, and in
quantities to satisfy the ideas of the most thirsty
souls.
Our journey would lead us through many inhabited
provinces. India is by no means a desert, and if one does
not spare rupees, it is ease to procure, not only the neces-
saries> but also the superfluities of life. Perhaps if we were
to winter in the northern regions, at the base of the Hima-
layas, we might be compelled to fall back oa our own